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When propeily used, we will not only refund money
paid for shields that are not perfect, but will hoid our-
selves responsible for any resulting damage to gown.

Kleinert’s Dress Shields are made in ten sizes,
from size 1 to size 10. If your dealer does not
keep the kind or size you want, send us 25¢c. for
sample pair of either kind in size 3. If you want
a larger size, add 5c. for each additional size.

r @ Send for our Dress Shield Book.
& is worth reading. Sent free on application.

. 1. B. KLEINERT RUBBER CO.
 721-723-725- 727 BROADWAY, NEW YORK.

CORSETS
The W. B. Reduso

is the ideal garment for
over-developed figures require
ing special restraint. It hasan
apron over the abdomen and

hips, so boned as to give the wearer
absolute freedom of movement,

REDUSO STYLE 750 for tall, well-
Jeveg{ed figures, Made of a durable
coutil in white or drab, Hose sup-
rters front and sides,
izes 22 to 36.
PRICE, $3.00

REDUSO STYLE 760
& { for short, well-developed fig=
=Y ures. Made of white and
drabeoutil. Hose support-
ers front and sides, Sizes
24t036 PRICE, $3.00

W. B. NUFORM and W. B.
e ERECT FORM CORSETS

are built hygienically—th

\gai Naform 403 Ciczls) 5228
\ad Nuform 447 (555) €50

Erect Form 720 (5535) &85
Naform 738 (58) “immsrans
¥ Nuform 406 (%5X)

of Coutil
or Basiste

do

not ss or strain anywhere.
s'l;heir es oatxe your li:mes,ﬁ their
ape that your own re,
They make a bad ﬁgmgoof:ml
l.goog figure betrer.
ON SALE AT ALL DEALERS

Erect Form 744 (53%) “&a™ $2.00
1.00
3.00
1.00

150
MAKER®. 3T7-379 BROADWAY, N.Y.

| admit the slices of pineapple.

IS A SOUTHERN DELICACY.

of Preserving Pineapples
Without Cooking.

fAethod

'

This method of preserving pineapple
without cooking has long heen in use
in the south, and it preserves the fia-
vor of the fruit better than the usual

' way of preserving.

Pare sound ripe pineapples with a
sharp knife, remove the eyes with a
silver knife, cut the fruit half an inch
thick and weigh it, weigh a fourth
more granulated sugar than fruit, use
zlass jars large enough at the top to
In the
hottom of the jars put an inch of
sugar, then alternate thick layers of

pineapple and sugzar until the jar is
filled, having pleniy of sugar on 1op.
Seal the jars perfectly air tight; the

success of the preserving lepends up-
on this. The finesi fruit is required.
Whole preserved pincapples were the
pride of southern housekeepers. The
fruit carefully washed and the pine-
apple boiled in sufficient warm water
to cover it until tender enough to
pierce it with a broomstraw. after the
pineapple is cooled carcefully peel and
then weigh an equal quantity of su-
gar, put it in a deep Kkettle large
enongh to contain the pines, cover
with a gill of water to each pound;
boil and skim until it becomes a clear
sirup, in this the pines are boiled 20
minutes, then cooled amd put with the
sirup into glass jars, which must be
<ealed ar tight.
e
BOIL THE HOUSEHOLD SILVER.

Will Give Appearance of Newness to
Treasured Articles.

One of the besi-known methods of
making silver that is in constant use
look like new again and of removing
every trace of dullness for some time
to come, says the New York Tribune,
is to put the various articles in a large
tin wash boiler, after a thorough pol-
ish with either hartshorn and whiting
or silicon, and to cover them with wa-
ter into which a handful of washing
soda has been thrown, and allow the
water to boil for two or three hours.

l On removal, a good rubbing with a
soft chamois is productive of a very
high polish. In the case of handsome
hand-made pieces, with repousse Or
embossed designs in high relief, this
is actually the only way of getting

of the crevices, and for several weeks
rubbing is all that is_ necessary to
bring them up to the proper brilliancy.

Once a month or once in six weeks
is the time limit for these silver boil-
ings, for otherwise the maids grow
to depend upon their efiicacy and neg-
lect the weekly cleaning.

Some Kitchen Hints.

Delicate blues and pinks can be
laundered without fading in the fol-
lowing way: One teaspoenfal of fur-

the deposits of cleaning powders out !

pentine put into half a gallon of water.
Wet the goods in this and hang in
the shade 1o Jry.

A good share of my ironing is done
with a® clothes wringer. If taken
while still damp, pillov cases, towels,
sheets and zll rough pieces can be suc-
cessfully treated this way. This means

a considerable saving of fuel and
labor.
Not long ago | banished from the

ims and ticking aprons and re-
placed them with a smaller number of
oileloth and waterproof aprons, long
skirted, bibbed and pocketed. No
form of werk could spoil or stain
them; they called for no tedious waeh-
ing or iroping, but could be cleansed
like a slate wiih a moist cloth,—The
Circle.

Pretty Luncheon ldea.

A pretty idea for the last course of
a luncheon ig 1o let vour guests toast
marshmallows Purchase as many
small candles—such as are used for a
Christmas tree or birthday cake, the
color scheme of vour luncineon—as vou
have guests, Fasten the candles to
plates with some melted wax from the
candle and place two marshmallows
and a pair of candy tongs like confec-
tioners put in candy boxes on each
plate. Individual oyster borry forks
can be used in place of the tongs if
you cannot get the candy tongs. [t
makes laughter and fun, and breaks
the ice for the rest of the afternoon.
Black Chocolate Cake.

Set in pan of water and boil unti!
thick, one egg (volk), one-half cup
sugar, one-half cup sweet milk and
one-fourth cake chocolate. While cool
ing, beat one eup sugar and one-hali
cup butter to a cream, add two eggs
and one-half cup sour milk, with one
level teaspoon :soda in, also two cups
gifted flour and two teaspoonfuls ol
vanilla, and lastly the chocolate part
Bake in layvers or loaf and ice with
the remaining white =tirred to a eream
with confectioners sngar and a few
drops of lemon extraet.

ettt

Cocoanut Cookies.
Beat to a cream one cupful Butter
and two cupfuls sugar. Add two beaten

eggs, one grated ‘cocoanut, twe  tea-
spoonfuls baking powder and flon:
enough to ro!l thin. Bake in a cuick

oven, but do not brown.

Rusty Stesl Ornaments.

! To clean rusiy steel ornaments a
paste is made of powdered crocus and
turpentine: this is rubbed on the orna-
ment and left to dry, then brushed off,

and the steel is polished with a
i chamois leather.
Cherry Tart.
Get the stoned cherries. Put them

into a deep baking-dish; sprinkle them
with flour, bhits of butter and a cup of

sugar. Cover with a rich pie crusf
and bake. Sory lightly warm.

kitchen wardrobe all the checks, den- |

FOR FINE CANDIES

PROPER WLAY TO MAKE FRENCH

FONDANT.

Recipe Given Here, in Rispect of Ma-
terials and Quantities, Is Intended
for the Eeginner at Mak-
ing Dainties.

As fondant is the foundation for all

the fine French candies, a good work-
ing knowledze of how to make it is
essential. -Molasscs candy can  be
made on a damp day, fondant never.

The materials needed are the best
granulated sugar for the cream, a

small quantity of confectioner's sugar
to be used in the kneading, vegetable
color pastes that can be purchased at
any first-class confectioner's or made
at home, a little cream of tartar, and
then the fillings, flavorings, nuts, etc,
that are to be used in connection with
the fondant. For flavoring the ordi-
nary extracts are used, also maraschino
and other cordials.

The formula for fondant is always
the same: A pound of graulated
sugar (that is, two ordinary cupfuls),
one cupful hot water, and a half tea-
spoonful cream of tartar. This is the
easiest quantity to handle for the ama-
teur.. After a little experience the
quantity can be donbled, as fondant
can be made and kept on hand. Put
the ingredients into a granite sauce-
pan with an extra heavy bottom, and
stir over a slow fire until the sugar is
dissolved, but not a moment longer.
After it has become a clear sirup stir-
ring will cause it to granulate. Heat
rapidly to the boiling point, wiping
gently away with a damp cloth any
moisture that appears on the sides of
the pan. If this drops back into the
pan it is apt to make the sirup grau-
wlate alsp. If anv scum arises, remove

«

F0; PINAUEE 2

zures dandruff and stops
irouble. FREE! A
FONIC (3 applications)
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iu careruliy. Ailer cooking ten min-
utes Degin testing in cold water. If 1t
will make a soft ball when rolled be-
tween the fingers it is just right and
must be at once removed from the
fire. Set aside in the pan in which it
{ has cooked to cool. Do not try to
hasten this by setting in cold water.
i Let it take its time. When cool, not
| eold, begin stirring energetically with
'a wooden paddle. In a few moments
it will look cloudy, then whiten and
{ grow thick and creamy. When too
| stiff to stir, take in the hands and
knead like bread dough. There is no
chance of overdoing this, for its light
ness depends upon the thoroughness
l(.\t the kneading. When quite light
; and creamy it is ready for use, though
it is better to put away a day, as conm-
fectioners do, to mellow and ripen.
Pack in an earthen dish and cover
airtight with a slightly dampened
cloth. This will keep for weeks if de-
sired.

When sufficient fondant has been
prepared it is ready for the coloring.
All colors, extracts and flavors must
be as concentrated as possible, so as
not to thin the fondant too much. If
you make your own colorings green
is made by cooking spinach leaves a
few moments in a little water. Strain
and botile. To obtain red, boil one
ounce powdered cochineal in & cup of
water for five minutes, then add one
ounce cream of tartar and a half ounce
powdered alum and cook ten minutes
longer. While hot add two ounces
sugar and bottle. For pink use a few
drops cochineal or a little cranberry
juice, or the pink coloring that comes
with some gelatines. For blue, rub-
indigo in a little water on a plate.
Caramel or chocolate give a dark
brown. The grated rind of a dark-
skinned orange soaked in a small quan-
tity of its juice, then strained, gives
vellow, as also the yolk of an egg.
Fruit juices also furnish good color-
inge for fondant.
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